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UNITED  STATES  DEPARTMENT  CF  AGRICDliTtIPE' 
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150  Broadway 
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YOUR  FAMILY’S  FOOD 

For  the  week  of  May  12,  19^7* 


(Tories  of  the  Week: 

Meat'  on  the  Menu  1 43 

Raisin  Review  ^3 70 


1 ANT^OUTTCER:  . , .YOUR  Fi\MILYMS  FOOD.  . . a program  designed  to 

keep  you  informed^  on  factors  affecting  your 
dally  food  supply^  and  brought  to  you  by 

Station  ^ In  cooperation  with  the 

United  States  Department  of  Agriculture.  Today 

we’re  going  to  hear  from  

of  the  office  of  the  Production  and 

Ma r ke t ing  Admi nl s t r a t i on . 1/ha t’s  on  the  bill 
for  today,  ? 


2.  PM A: 

3.  AI/NOUnCER: 


7.  PMA: 

5.  ANNOUNCER: 


that,  for  one  thing. 

Say,  that’s  one  of  my  favorite  food  topics. 
What  kind  of  meat  do  you  have  in  mind? 

All  kinds  beef,  veal,  pork,  and  lamb. 

You  going  to  do  a bit  of  crystal  gazing  today, 
or  is  this  meat  you’re  talking  about  already 


a fact? 


mum 
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6.  PM  A: 

The  meat  is  on  the  hoof^  so  I won't  be  doing 

anything  spectacular  when  I try  to  give  you  an 

idea  of  how  much  meat  we'll  be  eating  the  rest 

of  the  year. 

7.  APINOUMCEH: 

Well^  starting  with  the  mieat  on  the  hoof^  how 

do  supplies  shape  up  this  year? 

8.  FMA: 

On  April  1 there  were  about  two  hundred  thousand 

miore  cattle  in  feed  lots  than  a year  before. 

9.  AKNCUDIGEH: 

That  sounds  like  m.ore  steaks  and  hamburgers 

to  m.e . 

lO.PMA: 

That  two  hundred  thousand  head  of  cattle 

represents  about  13  percent  mo'oe  beef  than 

was  being  fed  in  the  Corn  Belt  last  year  so 

by  all  logical  figuring^  1 guess  that  does 

meam  more  steaks  and  hamxburgers. 

ll.AENOUECEA: 

VOnen  we  speak  of  cattle  on  feed^  that  refers 

to  tliose  cows  and  steers  that  are  being 

fattened  up  for  market,  doesn't  it? 

12.PMA: 

Yes . As  you  Imow  there  are  a number  of  ways 

to  preps.re  cattle  for  market.  Some  go 

directly  fromi  the  range,  where  they've  been 

fattened  on  pasture.  The  peak  of  the  miarketing 

season  for  grad  s -'fed., cat  tie  is  usually  in 

early  fall. 

13.AENCUNCER: 

They're  not  the  critters  we  get  our  prime 

r oa s t s f om. , then  ? 
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14.PHA: 


PMA: 

— — 

No.  They’re  usually  the  long-fed  fellers.  The 

hetter  quality  heef  Is  usually  fed  vl th  corn 

and  grain.  Cattle  destined  to  he  prime ^ choice, 

and  good  grades  at  market  are  usually  rounded 

up^  and  brought  into  feedyards.  They’re  kent 

comiparatively  inactive^  and  are  fattened  up  on 

corn  and  other  grain  feeds. 

13.ANK0UNCEK; 

Ah.  I can  see  visions  of  a beautiful julcy^ 

prlmie  roast  of  beef. 

16.FMA: 

I doubt  if  you  see  it  decora..ting  your  ovn 

dining  room  table.  You  knoiv  the  prime  cuts 

usually  go  to  restaurants  and  hotels.  The 

homemaker  generally  chooses  her  best  cuts  from 

the  "choice"  and  "good"  g^^ades. 

17. ANNOUNCER: 

Will  she  be  able  to  get  her  share  of  these 

cuts  this  year? 

I8.PMA: 

Let  me  answer  your  question  this  way.  Ne  expect 

more  of  the  "choice"  G,nd  "good"  grades  this 

year,  for  more  cattle  is  being  held  in  feed 

lets.  On  the  other  hand^  the  demand  for  m.eat 

is  the  greatest  it’s  been. 

19. ANNOUNCER: 

Even  at  high  prices? 

20. PM A: 

That’s  rieht.  E'-om  last  October  through  March,, 
nrices  for  livestock  and  m.ear  were  tne"  hig.'^-'xn; 

ev'er  recorded.  But  do  you  know  that  for  the, 

first  three  months  of  19^7 that’s  January 

, through  March-- -folks  ate  more  m.eat  per  persoj.,, 
-than  ■’Uaey’ve  done  in  at  least.  35  years. 

21..ApmOUNCER: 

- 4 - , 

I take  it  then  that  at  that  rs.te  you  assume 

folks  won’t  get  all  the  meat  they  want  this 

year. 

22  . PM  A; 

Theft’s  ahout  it.  TPieir  platters  will  he 

better  fillea  during  the  rest  of  the  year 

than  they  were  in  1946^  hut  they  won’t  have 

as  much  mieat  8.s  they’d  like  to  have. 

ro 

Uj 

> 

liow^  let’s  see^  so  far  we’v'e  taken  a look  at 

cattle  supplies  that  takes  in  heef  and 

veal.  hew  what  ahout  lamh? 

24. PMA: 

Lamh  is  in  sharp  contrast  to  the  cattle 

picture . 

25,ANNCUECEP: 

You  mean  there  are  fewer  little  lambs  gariholing 

in  the  meadows  these  days? 

26.PMA: 

The  1947  lamh  crop  will  prohahly  he  the  smiahi- 

est  in  over  20  years.  We  expect  that  lamh 

slaughter  will  he  much  lower  than 'it’s  been 

during  the  past  six  years.  In  the  first  three 

months  of  this  year  lambs  slaughtered  under 

Federal  inspection  were  running  less  than 

three-cjuarters  of  the  corresponding  period 

last  year. 

PT.^t^ITCUNCER: 

Plow  would  you  account  for  this  reduction? 

reduction? 


28. PMA: 


- 5 - 

In  early  19 ^>^6^  lambs  were  rushed  to  market 
before  subsidies  ended  on  June  30-  Moreover^ 
this  year  the  development  of  early  spring 
lambs  has  been  slower  than  last  because 
spring  pastures  are  in  poorer  condition. 

There  were  also  fewer  Texas  yearlings  on 
hand  at  the  first  of  the  year  than  in  '46. 
These  lambs  o.re  usually  m-arketed  in  volume 
in  June  and  July. 


29.ATTNCUhCSR 


That  sounds  like  a cue  for  us  to  whet  our 
chops  for  something  other  than  lamb. 


20 . PKA: 


Was  tliat  a pun,  sir? 


^1.  AhNOUNC: 


‘■p  - 


Well  I tried  hard,  anyway.  But  getting 

back  to  meat^  how  about  the  ham  and  pork  chops 
situation  this  year? 


?2.PMA 


About  all 
been  marke 
fall  pigs 


of  last  year's  spring  pig  crop  has 
ted.  The  heavy  run  of  19 86 
won't  be  reached  until  late  this 


month  or 

early 

33.AKNCUWCER: 

Will  that 

mean 

38. PMA: 

y 03  but 

don ' t 

There  won 

't  be 

Wovember ^ 

when 

June , 

an  Increase  in  pork  supplies? 

look  for  heavy  supplies  then, 
much  of  an  Increase  until 
the  spring  crop  from  this 


year  is  started  to  market 


35 .ANNOUNCER: 


35 .ANNOUNCER: 

- 6 - 

Isn't  it  generally  the  case  that  hog  prices 

increase  a bit  during  the  summer?  ' 

36.PMA: 

Usually  there  is  a moderate  Increase  from  July 

through  Septem^ber  as  slaughter  falls  off.  This 

year  there's  a question  as  to  whether  or  not 

that  will  happen  especially  if  the  demand 

for  meat  weakens. 

37. ANNOUNCER;  ^ 

Would  you  say  that  would  be  true  for  cattle^ 

also? 

38.PMA:  , 

Cattle  prices  may  decline  during  the  summer 

as  more  goes  to  market,  ^tod  they’re  likely  to 

go  down  further  by  early  fall  when  marketln.^s 

of  grass-fed  cattle  reach  a seasonal  peak.  De- 
partment of  Agriculture  economists  say  there 

may  be  more  cattle  slaughtered  in  19^7  than  In 

any  previous  year. 

39. ANNOUNCER: 

That's  very  Interesting.  I suppose^  though, 

that  since  lambs  are  going  to  be  less  plentiful, 

lamb  prices  will  probably  hold  up. 

40.PMA;  ' 

What’s  right.  Smaller  marketings  will  tend 

to  keep  lamb  prices  high  this  year.  Lamb 

price  prospects  for  next  fall  as  far  as 

the*  producer--ls  concerned will  probably 

be  better  than  for  cattle  -or  hogs. 
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41.AHNCUNCEE: 

¥ell^  getting  hack  to  total  supplies  for  a 

minute  you  said  we’ll  prohahly  have  .more 

meat  on  our  platters  this  year  than  last. 

Just  about  how  miuch  meat  do  you  think  each  one 

of  us  will  consume  In  I9J7? 

42 .PMA: 

With  the  Increase  of  beef  I spoke  of  earlier 

there'll  be  about  one- third  more  meat 

offered  this  year  than  In  pre-war  years.  That 

should  mean  a per  capita  share  between  I50  and 

155  pounds. 

43. ANNOUNCER: 

Well^  that  sounds  all  right.  To  make  a broad 

jump  from  meat  to  fruity  I understand  this  Is 

Natl ona 1 Raisin  ¥ e e k . 

44. PMA; 

That’s  right.  According  to  reports  from  the 

dried  fruit  Industry,  May  11  to  17  has  been 

set  aside  as  a salute  to  raisins. 

45 .ANNOUNCER: 

I take  It  If  the  Industry  Is  featu  ring  raisins 

there  must  be  a good  supply  on  the  market. 

46. PMA: 

Marketing  specialists  of  the  Department  of 

Agriculture  say  there  are  more  raisins  on 

hand  this  spring  than  for  the  past  few  years. 

Supplies  are  far  bigger  than  at  this  time  In 

any  year  since  the  war  started. 

47.. A.NN  OUNCE  R: 

And  now  that  there  are  more  raisins,  how’s 

the  price? 
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CD 

> 

Wliolesale  prices  are  reported  to  be  down  25 

to  30  per  cent  from  the  beginning  of  the 

season  bach  in  October  of  ’46. 

49.ArTNGUNCEl(: 

Good . 

50.PMA; 

Incidentally^  most  of  the  raisins  being 

offered  are  good  quality  Thompson  Seedless. 

Sl.ATINCUNCER; 

They ’ re ' those  cark^  sun-dried  ones^  aren’t 

they? 

52.PMA: 

Right,  And,  as  you  no  doubt  know,  they  are 

very  good  to  eat. 

5 3. ANNOUNCER: 

Speaking  of  their  flavorful  qualities,  brings 

to  mind  the  nutritional  aspect.  vRiat  do  they 

do  for  us? 

54,?MA: 

Raisins  according  to  nutritionists  are 

a gco^‘'  source  of  iron.  They  supply  some  other 

minerals,  too.  And  they  are  a fair  source  of 

the  B vitamins.  Food  specialists  say  tha.t 

raisins  are  a good  source  of  natujr’al  fruit 

sugars,  as  well. 

55 .ANNOUNCER; 

That  should  be  a good  point  to  keep  in  m^ind 

these  days  when  we’re  still  going  easy  with 

our  sus;:ar. 
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56.PMA: 

Yes.  They  can  add  a bit  of  sweetness  either 

to  the  meat  course,  or  to  breads,  cakes,  and 

cereals . 

57.AI'JN0UNCER: 

There’s  something  that’s  always  struck  me  as 

being  rather  wasteful  about  raisins. 

58. ?MA: 

kHuat  ’ s that? 

59.AHKCUNCER; 

After  you’ve  opened  the  package ...  the  raisins 

tend  to  get  hard  and  dried  out  before  y'^jur're 

ready  to  use  them  again.  I suppose  the  food 

values  and  the  flavor  are  still  there,  but 

they  don't  make  as  good  eating. 

60 .FMA: 

Maybe  not.  But  the  food  specialists  of  the 

Department  cf  Agriculture  have  a solution  for 

that  problem. 

ei.AIJKOUNCER: 

kJhat  do  they  recommiend? 

62 . PKA; 

Well,  to  "plum.p”  raisins,  as  they  call  it,  they 

sa:/  the  hard,  dried  out  fruit  should  be  rinsed. 

in  boiling  water,  drained,  and  spread  in 

a shallow  pan.  The  pan  should  then  be  put 

into  a 'moderately  hot  oven  until  the 

ral s 1 n s are  p uf  fed  up . 

63.ANKOUNGER: 

About  how  long  does  it  take  raisins  to  regain 

their  puffiness? 

6A.PMA; 

The  nutritionists  say  about  ten  to  fifteen 

minutes  is 
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65 . Al’INOUKCEI’ 


66.PMA: 


cT.AI'jNOUI'ICER; 


That  seems  simple. 

There  is  also  another  vay  to  plump  raisins. 
They  can  he  steamed  in  a colander  or  strainer 
in  a covered  saucepan. 

I guess  that  brings  back  the  moisture  they’ve 
lost  in  drying  out. 


68.PMA: 


69.MNCUNCER: 


70.PMA: 

Tl.AhNOUNCEE: 


72.PMA: 


That's  the  idea.  Incidentally^  the  food 
ladles  varn  against  keeping  them  too  long  after 
they've  been  plumped.  The  added  moisture 
cuts  dovn  their  keeping  quality. 

Then  I suppose  it's  a good  idea  to  use  'em  up 
right  away. 

The  very  thing  the  home  economists  recommend. 

Why,  with  my  Intuitive  qualities.  I'll  make 
a chef  yet. 

no  matter  hov/  goodi  cooking  instinct 

may  b0_,  you  still  must  have  quality  to  produce 
s ome  t h i ng  wo  r thwh lie. 


73.  ANNOUNCER: 


That  goes  without  saying.  But  wait 
I have  an  Idea  3^011 're  leading  up  to 
more  important  than  my  abilities  as 


a minute. 


som^e  thing 
a chef. 
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74 . PI.:A : 

You^re  absolutely  right.  Anyone  v/ho  shops  for 

fresh  fruits  and  Vegetables  knows  thnt  in  many 

cases^  the  early  bird  usually  gets  the  best  qualit;^ 

and  freshest  produce. 

75,  ANNOUNCER: 

That’s  only  natural.  After  some  folks  have  handled 

the  fmjits  and  vegetables  as  displayed  by  most  • 

grocers,  how  could  you  expect  the  late  comer  to 

get  anything  but  the  picked-over  leavings. 

76.  PEA. 

I m.ust  say  you  dcn’t  make  shopping  late  sound  very 

savory*  However,  you’re  right.  People  often 

pinch.,  twist  or  bend  produce  that’s  displayed  on 

benchesjf  Naturally  this  bruising  causes  much  in- 
jury to  the  produce,  and  finally  results  in  waste 

thuough  spoilage. 

77.  ANNOUNCER: 

That’s  not  'the  case  at  all  grocery  stores  or 

supermarkets,  though*  I understand  that  somie 

producers  are  sending  their  stuff  to  market  al- 
ready packaged. 

78 . PMA : 

/ 

Sey , jou^YQ  not  been  running  ahead  in  the  script, 

have  you?  That’s  what  I had  in  mund  when  I 

brought  up  this  subject.  Some  tnen  who  grow  and 

handle  vegetables  and  fruits  have  been  wrapping 

their  fro  its  nd  vegetables  in  transparent  con- 
tainers, weighing  about  one  pound. 

79.  ANNOUNCER: 

I should  think  that  such  packages  would  pay  off  in 

several  v/ays , 

79 


f 


\ 


* 


12 


80.  PMA: 


81. 


ANN; 


82. 


PMA: 


83.  a^JN: 


84 . PMA : 


85.  ANN: 


86.  PMA; 


They  do.  Shipping  bulk  nnd  weight  is  cut  down  for 
one  thing.  For  example,  12  ounces  of  cleaned 
curds  or  flowers  of  cauliflower  are  equal  to  a 
head  of  cauliflower  v/eighing  nearly  two  and  a 
half  pounds. 

These  packaged  fruits  and  vegetables  are  shipped 
under  refrigeration,^  aren't  they? 

Oh,  yes  --  Just  like  all  perishables.  When  they 
arrive  at  the  retail  store  they’re  kept  under 
refrigeration,  usually  in  open-top  display  cases 
so  that  prospective  customers  may  look  at  them 
v/i  thout  ha nd ling  them « 

That  sounds  like  a boon  to  late  afternoon  shoppers*' 
No  more  pawed-over  fruits  and  vegetables  for  her. 

That's  right#  Another  good  point  in  their  favor 
is  that  they're  practically  ready  to  cook. 

Well,  I diould  think  that  pre-packaged  produce 
is  Just  what  the  public  wants. 

As  near  as  can  be  Judged  nov;,  the  public  does 
like  this  nev/  method.  In 'several  places  where  it 
is  being  tried  out.  homemakers  have  daabled  their 
purchases  of  packaged  vegetables. 
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ANN: 


88. 


PMA: 


8^ 


ANN; 


While  we’re  on  tlie  suhlect  of  vegetnhles,  this 
mi^it  he  a good  place  to  slip  in  a word  or  two  about 
the  kinds  th^t  are  plentiful  on  northeastern 
ma r k e t s th i s w c e k . 

Spring  is  really  here,  according  to  narket 
reporters.  They  say  there ’re  lots  of  radishes, 
s c a 11 i ons  an  d rhub  a r b a r o und • 

Ah,  rhubarb  --  remeinber  when  that  used  to  be  a 

s' 

spring  tonic. 


90 
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91a  ANN: 


92.  PMA: 


.NN: 


Why,  it  still  is.  But  whetAier  or  not  you  go  in 
for  tonics  in  the  spring,  you  don’t  want  to  miss 

your  share  of  this  luscious  vegetable  --  especially 

» 

now  there’s  a bit  more  sugar  around. 

It  seems  strange  to  have  rPrabarb  pie  for  dessert 
--when  it’s  *a  vegetable. 


Not  at  all.  After  all,  it’s  flavor  that  counts. 
And  speaking  of  flavor,  if  you’re  looPiing  for 
a combination  of  color  and  savor,  those  other  two 
harbingers  of  spring  --  radishes  and  scallions  -- 
are  just  the  thing  to  add  a dash  to  alm.os  t any 
mo  al . 


Both  radishes  and  scallions  arc  definitel;/  tops 
for  taste  appeal.  V/ha  t else  do  you  have  on  the 
list  todav? 


■'  i:<y 
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94. 

FIiA : 

Now  onion 

3 a r c 

is  genera 

1 ly  re 

the  salad 

gr  e e rx 

spinach . 

95. 

ANN: 

How  about 

the  f: 

96  • 

FMA : 

The  citru 

3 p a i r 

gr apef rui 

t i s m 

of  this  grope  fruit  is  coring  from  the  Indian 
River  section  dov'/n  in  Florida. 


97. 

f'  INiH* 

iu.  j-'i  ..  4 tf 

That ’ s 

vvhe; 

f raii  t f 

r om 

98. 

X A « 

Tlxa  t ’ s 

ri  g 

though. 

s o 

' ft  i-i  i'l  • 


100.  FMA: 

101.  ANN: 

102.  PMA: 


of  thi  s d a 1 i c i ou s f rui  t v/h  i le  the  j c an . 

I don’t  see  how  anyone  can  pas^s  up  grapefruit, 
e s pe c i ally  who n th or e ’ s plenty  to  be  had. 

t 

I’d  saj  the  same  of  ducks. 

Ducks?  Hov;  did  theo^  get  into  this  act? 

The  wholesale  price  of  ducks  has  taken  a drop  this 
past  week.  That’s  the  homemakr r ’ s cue  not  to  pass 
them  up , either. 
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I should  soy  it  is  * With  duck  prices  tnking  a 

dip  these  days,  hov/  could  any  one  overlook  such 

good  eating r I^m  afriad  that's  all  we’ll  have 

time  for  today.  Thanks,  , for  being  with  us. 

Listen  in  again  ^’or  another  edition  of 

(day) 


YOUR 


FAMILY’S  POOD 
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